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among the Israelites and other eastern nations at a very Chap. II.
early period. It is prepared from wine, from beer, ale,
and other similar liquids. These are apt, as every one
knows, to turn sour, unless they be kept very well cork-
ed. Now sour wine or beer is precisely the same with
vinegar.
Boerhaave describes the following method of making
vinegar, which is said to be still practised in different
places.
Take two large oaken vats or hogsheads, and in each
of these place a wooden grate or hurdle at the distance
of a foot from the bottom. Set the vessel upright, and
on the grate place a moderately close layer of greea
twigs of fresh cuttings of the vine. Then full up the
vessel with the footstalks of grapes, commonly called
the rape, to the top of the vessel, which must be left
quite open.
Having thus prepared the two vessels, pour into them
the wine to be converted into vinegar, so as to fill one
of them quite,up, and the other but half full. Leave
them thus for twenty-four hours, and then fill up the
half-filled vessel with liquor from that which is quite
full. Four-and-twenty hours afterwards repeat the
same operation; and thus go on, keeping the vessels al-
ternately full and half full during every twenty-four
hours till the vinegar be made. On the second or third
day there will arise, in the half-filled vessel, a fermen-
tative motion, accompanied with a sensible heat, which
will gradually increase from day to day. On the con-
trary, the fermenting motion is almost imperceptible in
the full vessel; and as the two vessels are alternately
lull and half full, the fermentation is by that means, in